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Abstract of JP6225710 

PURPOSETo produce a strongly acidic jelly satisfying both texture and gel strength simultaneously 
even at pH<=3, providing a jelly having elasticity wherein texture of the prepared jelly has elasticity 
extremely close to that of carrageenan jelly having pH about 4 currently on the market 
CONSTITUTION:This jelly is produced by using a jelly gelatinizing agent prepared by blending 0.5- 
3.0wt.% low methoxylpectin as a main gelatinizing agent with 0.02-0.40wt.% xanthan gum and 0.02- 
0.40wt.% locust bean gum as auxiliary gelatinizing agents. 
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